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utilizing Lentinus edodes Sing, abundantly containing various nutrients and provide a method 
for producing the food without deteriorating and reducing the contained ingredients. 
SOLUTION: This tablet comprises ingredients of Lentinus edodes Sing., a shape retaining 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1 This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3 .In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The tablet which is equipped with a shiitake mushroom component, a shape retaining agent, 
and a configuration stabilizer, is characterized by adjusting a moisture content to a predetermined value, 
and can be been and cooked. 

[Claim 2] The tablet of shiitake mushroom according to claim 1 with which said shape retaining agent is 
characterized by being a dietary fiber. 

[Claim 3] The tablet of shiitake mushroom according to claim 1 with which said shape retaining agent is 
characterized by being a dietary fiber and starch. 

[Claim 4] The tablet of shiitake mushroom given in any of claims 1-3 characterized by including said 
shape retaining agent ten to 20% of the weight they are. 

[Claim 5] The tablet of shiitake mushroom given in any of claims 1-4 they are with which said 
configuration stabilizer is characterized by being a sugar ester. 

[Claim 6] The tablet of shiitake mushroom given in any of claims 1-4 characterized by including said 
configuration stabilizer two to 5% of the weight they are. 

[Claim 7] The tablet of shiitake mushroom given in any of claims 1-6 characterized by said shiitake 
mushroom component being the powder of shiitake mushroom which irradiated ultraviolet rays and was 
dried they are. 

[Claim 8] The tablet of shiitake mushroom given in any of claims 1-6 characterized by said shiitake 
mushroom component being the concentration liquid of the shiitake mushroom which is made to dip in 
predetermined time water the shiitake mushroom which irradiated ultraviolet rays and was dried, and is 
obtained they are. 

[Claim 9] The tablet of shiitake mushroom given in any of claims 1-8 characterized by adjusting a 
moisture content to 5 - 12% of the weight they are. 

[Claim 10] the nutrient with which the absorption to the inside of the body etc. is promoted by a shiitake 
mushroom component, the nutrient which is not contained in shiitake mushroom, the nutrient by which 
only a minute amount is contained in shiitake mushroom, or the nutrient contained in shiitake mushroom 
- since - the nutrient chosen as arbitration, a shape retaining agent, and a configuration stabilizer — 
since — it becomes — the tablet of shiitake mushroom. 

[Claim 1 1] The tablet of shiitake mushroom according to claim 10 with which said nutrient is 
characterized by being calcium. 

[Claim 12] The manufacture approach of the tablet which mixes a shape retaining agent and a 
configuration stabilizer for a shiitake mushroom component, cools to ordinary temperature after drying 
these at low temperature comparatively subsequently and adjusting a moisture content to a 
predetermined value, is characterized by fabricating the tablet of predetermined configuration and 
magnitude by subsequently carrying out compression molding, and can be been and cooked. 
[Claim 13] The manufacture approach of the tablet of the shiitake mushroom according to claim 12 
characterized by being the shiitake mushroom powder with which said shiitake mushroom component 
irradiated ultraviolet rays, dried shiitake mushroom, and ground this desiccation shiitake mushroom. 
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[Claim 14] It is characterized by being the concentration liquid of shiitake mushroom with which said 
shiitake mushroom component made the shiitake mushroom which irradiated ultraviolet rays and was 
dried dip in predetermined time water, and generated it, can cook [ can be, ], and is the manufacture 
approach of the tablet of shiitake mushroom according to claim 12. 

[Claim 15] The manufacture approach of the tablet of the shiitake mushroom according to claim 12 
characterized by mixing the nutrient chosen by arbitration from the nutrient by which it is not contained 
or only a minute amount is contained in shiitake mushroom at shiitake mushroom at said shiitake 
mushroom component. 



[Translation done.] 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention relates to the manufacture approach of the tablet of the shiitake 

mushroom which can take in easily, and the tablet of shiitake mushroom. 

[0002] 

[Description of the Prior Art] While being able to take in easily and being able to expect an 
improvement of a body by continuous use with health consciousness in recent years, the increment in an 
adult disease, etc., various kinds of supplements (supplement) without a side effect like drugs are 
supplied to the commercial scene. 

[0003] The workpiece of shiitake mushroom is in one of the objects widely known as such a 
supplement, since shiitake mushroom decrease the cholesterol in blood , can expect various 
effectiveness , such as improvement in an analgesic action , a ** gun operation , and the immunity 
force , and control of the blood sugar level , above and do not almost have a calorie , include mostly the 
ergosterol which be the precursor of vitamin D , vitamin B , ERITADENIN ( lentinan ) , a double strand 
ribonucleic acid , minerals , a dietary fiber , etc. , the food which used shiitake mushroom as the 
principal component can be say to be an ideal supplement . 
[0004] 

[Problem(s) to be Solved by the Invention] However, in spite of knowing the above-mentioned efficacy, 
the present condition is that the supplement which used shiitake mushroom as the principal component 
is not used not much widely. It is mentioned that many of conventional shiitake mushroom food is 
powdered and granularity (it calls "powdered" below) as one of the reason of the. The difficulty of 
drinking, such as adhering in a throat or opening that it is powdered, will not be avoided, but taking in 
continuously will follow pain on a day several times. For [ a small child, elderly people, a weak person, 
etc. ] especially, intake is very difficult, moreover - if it is made to take in with moisture, since the 
amount of whole will increase, if it stops being able to carry out little deer intake at once and is going to 
increase the intake of a shiitake mushroom component - the frequency of intake — not increasing - 
since it is necessary to obtain and to prepare potable water etc. independently, in a train, intake is 
difficult, for example. Furthermore, with the extractives of the liquid which was made to dip in water the 
case where powder is combed for moisture, and dried shiitake mushrooms, and obtained them, a 
stinking thing problem newly occurs, and for a person poor at a smell peculiar to shiitake mushroom, it 
will take in putting up with a smell, and will be too accompanied by pain. 

[0005] Thus, it is thought that the conventional shiitake mushroom food had become the failure of 
spread at eye the backlash which was unsuitable as a supplement which it cannot be said to be "the 
supplement which can be taken in easily" since it gives patience, pain, and inconvenient on the occasion 
of intake, but it takes in [ eye ] continuously for a long period of time, and demonstrates effectiveness 
gradually. 

[0006] This invention condenses various nutrients, a drug effect component, etc. which are contained in 
shiitake mushroom in view of the above-mentioned trouble, and it aims at offer of the manufacture 
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approach of the tablet of the shiitake mushroom which can be fertilized, Avithout spoiling the tablets of 
the shiitake mushroom which can take in easily and efficiently, and these active principles. In addition, 
in this application, the word of a nutrient means not only it that is generally said but all the components 
that bring good effect widely to the body. 
[0007] 

[Means for Solving the Problem] In order to solve the above-mentioned conventional technical problem, 
this invention is equipped with a shiitake mushroom component, a shape retaining agent, and a 
configuration stabilizer, and is characterized by adjusting a moisture content to a predetermined value. 
[0008] the desirable voice of this invention -- like - setting - (1) said shape retaining agent combines 
a dietary fiber, or this and starch. 

(2) Said shape retaining agent is included ten to 20% of the weight. 

(3) Said configuration stabilizer is a sugar ester. 

(4) Said configuration stabilizer is included two to 5% of the weight. 

(5) Said shiitake mushroom component is the powder of shiitake mushroom which irradiated ultraviolet 

rays and was dried. s 

(6) Said shiitake mushroom component is the concentration liquid of the shiitake mushroom which is 
made to dip in predetermined time water the shiitake mushroom which irradiated ultraviolet rays and 
was dried, and is obtained. 

(7) Adjust a moisture content to 5 - 12% of the weight. 

[0009] moreover, the nutrient with which the absorption to the inside of the body etc. is promoted by the 
nutrient by which it is contained in a shiitake mushroom component, and the nutrient by which it is not 
contained in shiitake mushroom, the nutrient by which only a minute amount is contained in shiitake 
mushroom or shiitake mushroom in this invention ~ since — the nutrient chosen as arbitration, a shape 
retaining agent, and a configuration stabilizer ~ since ~ it is characterized by becoming. 
[0010] In the desirable mode of this invention, said nutrient is calcium. 

[001 1] Furthermore, a shape retaining agent and a configuration stabilizer are mixed for a shiitake 
mushroom component, after drying these at low temperature comparatively subsequently and adjusting a 
moisture content to a predetermined value, it cools to ordinary temperature, and this invention is 
characterized by fabricating the tablet of predetermined configuration and magnitude by subsequently 
carrying out compression molding. 

[0012] the desirable voice of this invention - like - setting — (1) - it is the shiitake mushroom powder 
with which said shiitake mushroom component irradiated ultraviolet rays, dried shiitake mushroom, and 
ground this desiccation shiitake mushroom. 

(2) It is the concentration Uquid of shiitake mushroom with which said shiitake mushroom component 
made the shiitake mushroom which irradiated ultraviolet rays and was dried dip in predetermined time 
water, and generated it. 

(3) Also mix the nutrient chosen by arbitration from the nutrient by which it is not contained or only a 
minute amount is contained in shiitake mushroom at shiitake mushroom at said shiitake mushroom 
component. 

[0013] 

[Embodiment of the Invention] Hereafter, the gestalt of operation of this invention is explained in full 

detail. 

[0014] (The first gestalt) As an example of the tablet which is applied to this invention, and can be been 
and cooked, it has shiitake mushroom powder (it is the same the following containing granulation), a 
shape retaining agent, and a configuration stabilizer, and what adjusted the moisture content to the 
predetermined value is mentioned, although it is common to use [ which ground with the grinder the 
shiitake mushroom dried beforehand as shiitake mushroom powder ], if what was dried after judging 
raw shiitake mushroom coarsely by a cutter etc. is used, desiccation and grinding can be performed 
efficiently, floor to floor time can be shortened, and degradation of a grinder with time can also be 
controlled as much as possible. In addition, it is made to fully dry until a moisture content becomes 
about 10 or less % of the weight in consideration of the effect on a grinder, in drying shiitake 
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mushroom. 

[0015] a lentigo, etc. it is supposed not only from **** etc. but from ****** marketed as raw 

or desiccation shiitake mushroom or an exterior reason mainly that there is no commodity value if it 
remains as it is are sufficient as the shiitake mushroom used for this invention like this. However, since 
an impurity may remain when using shiitake mushroom Jamie etc., a filter, a filter, etc. need to remove 
an impurity. 

[0016] Although shiitake mushroom contains many minerals, such as vitamin B and a potassium, dietary 
fibers, etc. also in the raw state, since the ergosterol (called previtamin D) which changes to vitamin D 
by carrying out sun drying and carrying out is included in abundance, in addition to the drug-regulatory- 
affairs-efFectiveness described above by carrying out sun drying and carrying out, the absorption to the 
inside of the body of calcium is promoted, and various kinds of effectiveness of activating the skin is 
demonstrated. Therefore, although it is most desirable to use the desiccation shiitake mushroom which 
carried out sun drying also of the shiitake mushroom used as the raw material of a tablet, and carried out 
it, since carrying out sun drying takes time amount (even the minimum about 4 hours or more), it is not 
suitable for fertilization. On the other hand, although many of commercial dried shiitake mushrooms 
have adopted the short-time desiccation by warm air, a steam, etc. from the point of productivity, now, 
the above mentioned ergosterol does not change to vitamin D, and the increment in a drug effect 
component is not seen. Then, this invention became possible [ attaining improvement in the productivity 
by compaction of the drying time, and the increment in a drug effect component called generation of a 
lot of vitamin D to coincidence ] by adopting the UV irradiation desiccation which demonstrates the 
same effectiveness as******** and abbreviation. Of course, it is also possible to use the desiccation 
shiitake mushroom of********. Although the time amount which irradiates ultraviolet rays takes into 
consideration and determines a season, the climate of an area, a room temperature, the moisture content 
of shiitake mushroom, etc., it is usually enough in about 1-2 hours. 

[0017] As said shape retaining agent, if fundamentally used as an object for tablet shaping, although it is 
not asked, if it takes into consideration that it is what requires this invention for a supplement, it has [ an 
artificial compost or the artificial animal matter ] problems, such as allergy, and is not desirable [ a 
class ]. this invention persons found out bringing about a result with most suitable dietary fiber, 
especially microcrystal cellulose, as a result of trying many things. A suitable result means that had few 
bad influences to a tableting machine, and the intake person of allergic constitutions, such as atopy **, 
had still less effect while solidifying shiitake mushroom powder in a request configuration. If it is a 
dietary fiber, the effectiveness which was excellent also in respect of alimentation will be brought about. 
Moreover, it is thought that the same result is obtained even if it transposes some dietary fibers to the 
starch generated from corn etc., especially pregelatinization starch. 

[0018] In the case of shiitake mushroom powder, the addition ratio of a shape retaining agent makes it 
10-20 % of the weight. At less than 10 % of the weight, the degree of hardness of a tablet is low and 
there is a possibility that a tablet may be damaged at the time of **** of a bottling process or a product 
etc. On the other hand, although the reinforcement of mold goods will increase if 20 % of the weight is 
exceeded, the load to a tableting machine is large and degradation of mortar and pestle becomes intense. 
Moreover, if 15 % of the weight is exceeded, since it will be conspicuous with ZARA in mold goods 
and taste will get a little bad, taste will be eased, if the amount of starch is increased when exceeding 15 
% of the weight. In addition, when using the granulation of shiitake mushroom, since it becomes easy to 
carry out shaping by a degree of hardness required as a tablet not changing, the amount of a shape 
retaining agent is reduced and it is good also as about 10 - 16 % of the weight. 
[0019] Said configuration stabilizer is useful to preventing that tablets bind mutually, giving gloss to a 
front face, and raising commodity value while it raises the degree of hardness of mold goods and 
prevents the breakage at the time of **** etc. Uke said shape retaining agent. If a sugar ester is used, a 
smell peculiar to shiitake mushroom is eased, arid although the class of configuration stabilizer is also 
unquestioned, since there is an operation make a tablet easy to drink, it can be said that it is desirable. 2 - 
5 % of the weight is [ that what is necessary is just to carry out little addition ] usually enough as a 
configuration stabilizer. At less than 2 % of the weight, when the rate which tablets bind became high by 
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leaps and bounds and 5 % of the weight was exceeded, while the amount of a shiitake mushroom 
component or a shape retaining agent decreased and causing deterioration of the value as a supplement, 
the inclination which shaping stops being able to carry out easily was seen. 

[0020] The above-mentioned shiitake mushroom powder, a shape retaining agent, and a configuration 
stabilizer are mixed, and a moisture content is adjusted to 5 - 12% of the weight It may not solidify in 
request configurations - a crack goes into the tablet fabricated at less than 5 % of the weight, or a part 
suffers a loss. Moreover, when 12 % of the weight is exceeded, powdered [ some ] adhere to a tableting 
machine, a superfluous load is applied to mortar and pestle, and when extreme, there is also a possibility 
that mortar and pestle may be damaged. Therefore, adjustment of a moisture content is very important 
for manufacture of the tablet of shiitake mushroom. 

[0021] Although configurations of the tablet of shiitake mushroom fabricated, such as a short cylindrical 
shape, a globular form, and a short triangle pole form, were arbitrary, when it was the go stone form 
which enlarged R of a both-sides edge, it was easy to cany out shaping (making tablet), and ******. 
(absorptivity) in the inside of the body was also good. 

[0022] Since the tablet which consists of the above-mentioned component, and can be been and cooked 
does not have a possibility of the time of transportation, etc. and damaging or since possibility of 
starting allergy ** sufficient reinforcement (degree of hardness) low even if the man of an allergic 
constitution takes in, since an animal component is not included not to mention a nutritive value being 
high, and it has adjusted each component in the predetermined value further, its burden to a tableting 
machine is also very advantageous also in respect of manufacture small. 

[0023] (The second gestalt) The tablet which is applied to this invention, and can be been and cooked 
can also use the concentration liquid of the shiitake mushroom which is made to dip desiccation shiitake 
mushroom in predetermined time water, and is obtained as a shiitake mushroom component again. 
Although the shape retaining agent and the configuration stabilizer are the same as that of the first 
above-mentioned gestalt and the same is fundamentally said of a moisture content, since the shiitake 
mushroom component itself contains moisture so much, in case a moisture content is adjusted in the 
phase which mixed the shape retaining agent and the configuration stabilizer, in this gestalt, desiccation 
becomes main. The shiitake mushroom component of this gestalt is the concentration liquid of the 
shiitake mushroom obtained by carrying out heating concentration to about 50%, after dipping in a 
predetermined time (4-8 hours) molten bath, or water the shiitake mushroom dried by the same 
approach as the first gestalt. Since the time amount made to dip in water is long compared with shiitake 
mushroom powder, in respect of mass-production nature, it is a little inferior, but in order not to disperse 
and float in works like powder, work environment is good and futility's of a raw material decreases. 
Moreover, since ERITADENTN with the operation which is included in shiitake mushroom and which 
reduces blood pressure is rich in water solubility, it will be contained in the direction of the 
concentration liquid which is and can be cooked from shiitake mushroom powder (in condensed form). 
[ many ] 

[0024] Among the nutrients contained in shiitake mushroom, since a dietary fiber etc. does not have 
water solubility, even if it makes it dip, it does not begin to melt into water. Therefore, when a tablet is 
made using the concentration liquid of shiitake mushroom, only some components of shiitake 
mushroom can be taken in. However, it is thought also from many men of drinking the return juice of 
current dried shiitake mushrooms without fail every morning existing that there is nothing inferiority as 
a supplement only also considering a water-soluble shiitake mushroom component (especially 
ERITADENIN) as a principal component. Of course, it is also possible to dry and grind the shiitake 
mushroom after making it dip in water like said first gestalt, and to process it into a tablet. In this case, 
although a water-soluble component will be contained, since a dietary fiber and vitamin B are still 
contained in abundance, they are not inferiority as a mist beam supplement considering this as a tablet. 
Therefore, in this gestalt, several sorts of tablets which separated tiie abundant components of shiitake 
mushroom and were based on the request of an intake person can be fabricated. 
[0025] (The third gestalt) the nutrient with which, as for this invention, the absorption to the inside of 
the body etc. is promoted by a shiitake mushroom component, an aforementioned shape retaining agent, 
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and an aforementioned configuration stabilizer by the nutrient which is not contained in shiitake 
mushroom, the nutrient by which only a minute amount is contained in shiitake mushroom, or the 
nutrient contained in shiitake mushroom ~ since - the nutrient chosen as arbitration may be added. 
Although shiitake mushroom contains vitamin B, minerals, etc. in abundance as it was described above, 
many all nutrients are not included. That is, considering nutrition balance, it may not be able to be said 
from an intake person's age, condition, a body, etc. that just the component of shiitake mushroom is 
enough. Moreover, in the nutrient contained in shiitake mushroom, that from which a suitable result is 
obtained is also contained by promoting the absorption to the inside of the body of other nutrients 
besides what brings about effectiveness good for tiie body in itself, or taking in to other nutrients and 
coincidence. It is necessary to add these nutrients at a shiitake mushroom component to use such a 
nutrient effectively. Furthermore, even if contained in shiitake mushroom, I want to take in more 
nutrients which cannot be easily taken in from other food from a supplement. 
[0026] the nutrient which is not contained in shiitake mushroom with this gestalt in consideration of 
such a point, the nutrient by which only a minute amount is contained in shiitake mushroom, or the 
nutrient with which the absorption to the inside of the body etc. is promoted by the nutrient contained in 
shiitake mushroom since — it decided to add the nutrient chosen as arbitration. For example, it can be 
said that these [ its ] are desirable as a nutrient to add since the vitamin D which changed from the above 
mentioned ergosterol has the work which promotes the absorption to the inside of the body of calcium or 
protein. What is necessary is just to use this desiccation powder etc., since it is mostly contained in deep 
yellow vegetables including the leaf of a Japanese radish to add vitamin A, C, K, etc. 
[0027] (The manufacture approach) Next, the manufacture approach of the tablet which is applied to this 
invention, and can be been and cooked is explained. First, a shape retaining agent and a configuration 
stabilizer are mixed by the predetermined ratio for the above-mentioned shiitake mushroom component 
(powder or concentration liquid) (77 % of the weight of shiitake mushroom components, 15 % of the 
weight of microcrystal celluloses, 5 % of the weight of pregelatinization starch, 3 % of the weight of 
sugar esters as an example), 

[0028] subsequently, these - about 60-80 degrees C - it is made to dry gradually under low temperature 
comparatively Desiccation by sunlight or UV irradiation may be used at this time, and the dried shiitake 
mushrooms dried by warm air etc. can also be used as a shiitake mushroom component in this case. 
Namely, what is necessary is just to dry shiitake mushroom by sunlight or UV irradiation in which phase 
which manufactures a tablet. While there is a possibility that the nutrient may carry out degradation, 
decomposition, etc. with heat when another nutrient is added like the third gestalt of the above although 
what is necessary is just to make it dry under an elevated temperature 100 degrees C or more in order to 
shorten the drying time, it is not avoided that work environment also gets worse. Therefore, although 
there is difficulty somewhat in respect of mass-production nature, it is good to make it dry under low 
temperature on the whole. In addition, although it is said that there is no possibility that the main 
nutrients contained in shiitake mushroom may carry out degradation, decomposition, etc. with heat, 
since there is also a possibility that some bad influences are expected to be a certain things by rapid 
elevated-temperature desiccation, and heat conversion may arise into the part near a steam or a warm air 
grille when extreme, elevated-temperature desiccation should be avoided also from these points. 
[0029] As the approach of desiccation, conventionally, although a warm water type, a steamy type, a 
warm air type, etc. can consider the well-known various approaches, they explain the outline of 
equipment in which the steam was used as an example. A reducing valve is arranged to the one time side 
of an indirect heating container, a vacuum pump is arranged to secondary, by drawing in with this pump, 
a low-temperature steam 100 degrees C or less is generated in negative pressure, it supplies in an 
indirect heating container, and the shiitake mushroom component (powder or concentration liquid) 
supplied to the sealing interior of a room in this container is dried. Thus, the merit using a steam is that a 
heat transfer coefficient can perform uniform large heating. On the other hand, since thermal 
transmittance of a steam is large and there is a problem that a heating rate is too early, it is desirable to 
use a low-temperature steam as much as possible. In this desiccation process, it adjusts to the 
predetermined value which checked and described above the moisture content of the shiitake mushroom 
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of the sealing interior of a room by the hygrometer, the weight sensor, etc. 
[0030] Subsequently, such mixture is cooled to ordinary temperature (20-25 degrees C). Although 
natural air cooling is sufficient as cooling, it does not interfere, even if it puts into a cold blast 
warehouse, a refrigerator, etc. and cools quickly, When the hot (60-80 degrees C) mixture immediately 
after desiccation was put into the tabieting machine as it was, said shape retaining agent and a 
configuration stabilizer did not act effectively, but there was a case where it was not solidified by the 
desired configuration. It is because it can check whether deformation, conversion, breakage, etc. produce 
the environmental temperature to which, as for having decided to cool to ordinary temperature, an intake 
person usually keeps a tablet by being ordinary temperature and fabricating at this temperature at the 
time of storage of an intake person. 

[003 1] Subsequently, the above-mentioned mixture is covered over a tabieting machine, and it presses 
by tabieting preassure force 3-6 t/cm2G as 5-12mm of diameters of a making tablet, and about 3-7mm of 
restoration quantities. As an example of a tabieting machine, the outline configuration of a rotating type 
(rotary system) powder compacting machine is explained. A turntable is arranged horizontally pivotable 
tiirough a ** shaft in a predetermined configuration and the frame of size, and two or more mortars are 
prepared in this turntable in a fixed pitch, each ~ the mortar makes the pestle of a vertical pair hold 
possible [ vertical sliding ] up and down a pestle - the point - a mortar - it inserted inside - the upper - 
- a pestle ~ lower — passing between the rolls of the upper and lower sides of a pestle - a mortar ~ 
mixture, such as shiitake mushroom with which it was filled up inside, is pressed. Damage and wear are 
intense in order that an up-and-down pestle may carry out a pressure welding to ****** of an up-and- 
down roll by the big force repeatedly, when using this kind of tabieting machine. Therefore, it is 
necessary to adjust strictly the value of the above-mentioned moisture content, a shape retaining agent, 
etc., and it needs to press down a pestle and the load to a roll to the minimum. ^ 
[0032] Although the size of a tablet is arbitrary, it is necessary to consider as the magnitude which is 
easy to carry a constant rate to take in here and there at any time, and is easy to drink. On the other hand, 
it cannot be made not much small from an ease, need intake, etc. of handling, either. Then, if the needs 
for both are taken into consideration, it will be thought that the above mentioned diameter of 5- 12mm 
(preferably 7-lOmm), and above mentioned height extent of 3-7mm (preferably 4-6mm) are appropriate. 

[0033] The load to a tabieting machine can also be pressed down as much as possible, without being 
able to process it into the tablet which is easy to drink, without deteriorating and decreasing the 
component of shiitake mushroom with a high nutritive value by passing through such a process, and 
work environment getting worse. 



[Translation done.] 



http ://www4. ipdl .ncipi .go.j p/cgi-bin/tran_web_cgi_ejj e 



3/11/05 



